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SPECIFICATIONS

  

ARTICLE
Designation : Butcher knife VICTORINOX 5 5203
Code bobet :
10997 : 16 cm black
10998 : 18 cm black
8047 : 20 cm black
8048 : 23 cm black

 | 8049 : 26 cm black
 | 8050 : 28 cm black
 | 8051 : 31 cm black
 | 10999 : 36 cm black

Selling Unit : Unit
Non-contractual pictures

DESCRIPTION :
Knife type : butcher knife 

 butcher knife 
Blade type : stiff 

Hardness : 54-56 HRC 
Handle type : Fibrox (Polyamide PA and thermoplastic elastomer TPE) 

Temperature for use : up to 80-100 ° C 
Steam sterilisation : 150°C 

- Martensitic stainless steel for professional knives :

     * Material according to SN ISO 8442-1 : 1.4034, 1.4109, 1.4110 and 1.4419
     *  The  steel  in  in  compliance  with  the  regulation  1935/2004,  regulation

2023/2006 and standard NF36-711

- Polymer for knives handles :

     * The knives handles are in Fibrox (Polyamide/TPE)
     * In compliance with the regulation 1935/2004 and 10/2011 relative to plastic
materials in contact with foodstuffs
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